Sample Menu 2

Italian Feast

Starters
(select 2 - 4)

Antipasto Platter
assorted cheeses, marinated vegetables,
cured meats, & garlic crostini

Bruschetta

kalamata olives, garlic, tomatoes, basil, & parmesan

Zucchini Fries
w/ cheesy pesto dipping sauce

Scampi Stuffed Mushrooms

w/garlic lemon butter sauce

Cheesy Garlic Bread

locally baked baguette w/ garlic,
olive oil, herbs, and a blend of cheeses

Meatballs Marinara
stuffed with fresh mozzarella

Salads & Sides
(select 1-3)
Caesar Salad

hearts of romaine, plum tomatoes, & garlicky
croutons, tossed in homemade caesar dressing

Caprese Salad
heirloom tomatoes, burrata cheese, basil,
roasted garlic, and croutons drizzled
w/ olive oil & balsamic reduction

Tomatoes & Fresh Mozzarella
w/olive oil

Roasted Broccoli or Asparagus
w/ garlic & olive oil

Balsamic Mushrooms
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Entrees
(select 2 - 3)

Parmesan
chicken, eggplant, or veal

Marsala
chicken or veal

Chicken Florentine
lightly breaded or sautéed
w/ spinach, mushrooms, garlic, & lemon

Spinach Stuffed Shells

w/pesto, ricotta, & parmesan

Lasagna
four-cheese / beef & sausage

white spinach & mushroom
white seafood

Pasta Carbonara
linguini, pancetta, caramelized
onions, peas, egg, & parmesan

Ragu’ Bolognese
served over rigatoni

Broccoli Rabe & Sausage
w/ white beans & orecchiette pasta

Italian Sausage
w/peppers & onions
(hot or sweet)

Jumbo Shrimp

w/ olive oil, garlic, tomato, white wine
& fresh basil

Seafood Risotto
lobster, shrimp & scallops
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